CLASSIC

4,500
[ FHRE ]

< Appetizer >
KUAVINFDAIVINYFa F)—TDY—R

Seared Greater Amberjack Carpaccio with Olive Sauce

<Hot Appetizer >
BEDJIIV T4¥T1—%

Grilled Mushroom with Cheese Sauce

< Pasta >

MTDBEMMFDT Y ZXRX S
Tomato Sauce Spaghetti with Pacific Saury and Autumn Eggplant

< Main >
FEDHY LY
Veal Cutlet

< Dessert >

TIFA—R
Affogato

REZEIFTOA30BZFELTHVET,

BR. ZTOMBMOEMICOVTIESREICBHVEDE LT,
KRG IFBEIC8NDBEEBTATEY &Y. BRI LTI10%DY —EXAREZRBHELE T, ‘YT LILF—EBR/HEDHIEZA2 Y ZICBRLDIF LT,

Please don't hesitate to ask about our menu's producing area or ingredients.
All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



KAWABUN
6,000

< Specialty >

TAT7T SRR ~EMNEE~
Foie gras with Shinshu Gigantic Peak

< Appetizer >
B V=Y bDXyINERRNOF—%
Tuna with Fruit Tomato Zuppa and Peperonata

< Risotto >
BI—rJaTDUVY b
Summer Truffle Risotto

< Hot Appetizer >

o7y b KEIT /RN—EV—X
Pike Conger Fritter with Shiso Genovese Sauce

< Pasta >
BRUAE—VY—EY RAASA—5 UviIx

Linguine with Smoked Salmon and Mushrooms

< Main >
BESTFHBEDRANRELRMFOI) R F)—TLEXHA—DYV—X
Atsumi Umami Pork With Marinated Eggplant and Olive Vinegar Sauce

- Oor -

< Main >
BHGLEFHEEORMEE <ILYSEATT(4+900)
GrilledAichi Beef with Yukirei Mushrooms and Marsala Picante Sauce

< Dessert >
EHEN—-TIV BT 07DT5=7

Nagano Purple Grapes with Sangria Granite

REZEIFTOA7HZFELTEVET,

R TOMBMOEMIC OV TEERBEICBBLNEhECREL,
RNMEAEIZEEIC8 DB TATEY 9. RRMRICH L TI0%DY —EXREZRBELET, BUT LILF—EE/HEDHIER LY ZICBHRL DI LEL,

Please don't hesitate to ask about our menu's producing area or ingredients.
All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



PREMIUM
10,000

< Specialty >
A7 &P ~EMNEE~
Foie gras with Shinshu Gigantic Peak

< Appetizer >

2 ManF RO

Horse Mackerel with Autumn Eggplant and Ground Cherries

< 1st Pasta >
BEE EE HuNJ)—Z
Capellini with Japanese Glass Shrimp and Bottarga

< 2nd Pasta >

+E/R AhHE ZUFU—Z
Squid Ink Tagliolini with Fresh Sea Urchin

< Hot Appetizer >
SRESHVEE T

Toyohashi region Aichi Duck with Japanese Plum
< Fish >
HEE =0
Tilefish with Melon Gourd
< Main >
BHF FEE ILYSELVT
Aichi Beef with Yukirei Mushrooms and Marsala Picante

< Risotto >
g )bya> Aibro—uK
Crab and Arugula Risotto

< Dessert >

E\ER T7vYL
Fig with Assam

REIZEIFTOR2BZFELTEVET,

BR ZTOMEMOEMIC OV TRERBICEBLEhE T,
KRG IFEEIC8N DB ETATEY &, BRI LTI0%DY —EXARERBELE T, BYT LILF—EBR/HEDHIERAL2 Y ZICBRLDIF LT,

Please don't hesitate to ask about our menu's producing area or ingredients.
All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



A LA CARTE

< Appetizer >
ZRDYVBFRDON—Z—vhHho% 1,000
Bagna Cauda

KOHAVINFOHIVINYF3 F)—=TDYV—X 1,800

Seared Greater Amberjack Carpaccio with Olive Sauce

BOTUY b REIZ /RN—EV—X 1,500
Pike Conger Fritter with Shiso Genovese Sauce

INIVRE £\ L 800
Prosciutto
F_AFA TSR A—T 600

Onion Gratin Soup

< Pasta >

BRUAE—IY—EY RAAAA—5 UvFAX

1,600
Linguine with Smoked Salmon and Mushrooms
Squid Ink Tagliolini with Sea Urchin
VARG W JODMA 1,500

Summer Truffle Risotto

HK. TOMBHOEMIC OV TIERIBRICBHNEDECREL,
FNMEEIZEEC8U DB ZEBATEY 9. RRMRISHLTI0%DY —EXREZBEBBLET, BMT LILF—EE/HEDHIER L Y ZICBHRLDFfLEL,

Please don't hesitate to ask about our menu's producing area or ingredients.
All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



< Main >

FHnHvLY 2,200
Veal Cutlet
BEIEHEORNFEELRMFOIVR A)—TELEXH—DY—X 2,600
Atsumi Umami Pork With Marinated Eggplant and Olive Vinegar Sauce
BRSO RIVGSEAVT 2,000
Grilled Wagyu Beef with Marsala Picante
< Dessert >

7 H—R 800
Affogato
REN=TIV F2IVT7DTZ=T 800
Nagano Purple Grapes with Sangria Granite

900

IR F—=Ro5—+
Cheese Cake Basque-style

BR. TOMEMOEMICOVTREIBICBEBLOEhEREL,
FRMEAGIFBEC8NDBIRZ A TEY 9. RRMRISHLTI0%DY —EXREZBEBELET. BYT LILF—EB/HEDHIERL2 Y ZICERLDFfEL,

Please don't hesitate to ask about our menu's producing area or ingredients.
All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



